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Western Banquet

BNE O

Australian Mussel

TR IR

Chilled Cooked Prawn
BEIS R

Snow Crab Leg
HXBELGAE
Teriyaki Squid Ring

Mixed Green Leaves Salad
2K BN 0 W Bk
Sweet Corn, Cucumber, Bell Pepper, Mushroom

HAEHE - BEM
Japanese Sweet Potato, Cherry Tomato

HH i S 2 4R D1

Shredded Chicken Salad with Sesame Dressing
BEERENEDE

Roasted New Potato Salad with Herbs

BRI E

Fresh Fruit Salad

S E

Caesar Salad

FEISRR &

Assorted Sashimi

MiREH

Assorted Sushi

SRR - FRWRIER » ER/DAF > BXZMBEE
Sesame Octopus, Whelk with Chili Sauce,

Japanese Octopus Ball, Japanese Sesame Chicken Wing

RS
Lobster Bisque

[ g RN S o
Served with Selection of Bread Roll and Butter

B ALE T

Roasted Beef Tenderloin with Red Wine Sauce

55 2R 75 50 25 0 N

Malaysian Yellow Curry Chicken

XOBEBHEF FIRIC

Wok-fried Scallop, Prawn and Vegetables with XO Sauce

- HRIEBHEATHESKDHNE - AAERSFERIN—REE -

AR EE

BRRAREERRT

Pan-fried Snapper with Herb Cream Sauce
EREREESS

BBQ Pork Rib with Orange Honey Sauce
EREINEHE

Fried Pea Sprout with Conpoy
RABENRETEERFIR

Risotto with Chorizo and Black Truffle Sauce
BEAXBAES

Sautéed Japanese Udon with Pork in Teriyaki Sauce
ERENEERES

Pancetta & Black Truffle Pizza

LER WA ]

Korean Deep-fried Chicken

= 2R

Deep-fried Cutlet Oyster

M ZLERE

New York Cheese Cake
BEANZLER

Tiramisu

K HmEE

Chocolate Brownie
HKEATER

Matcha and Red Bean Cake

EKF PR
Panna Cotta

ERmE

Mango Pudding

2y A

Mini Puff
EXREREERFE
Vanilla Créme Brilée
ERBRLCH
Sweetened Almond Cream with Egg White
BEEPAS

Fresh Fruit Platter
)11 NS

Coffee and Tea

S/NRFER B MK ~ KREIT ~ TBWRAKREE

3-hour unlimited serving of soft drinks, chilled orange
juice, mineral water and beer

REREHEE

- XBRAGREARNR - BRARATSBEIMSE « AXEHHEBEE2022F6 A30H
+ Surcharge applies on special and festive days < All prices are subject to 10% service charge « Minimum charge is required

« Terms and conditions apply * Prices may change in accordance with market conditions -

The offer is valid from now till 30 Jun 2022



Western Banquet

BT ERE R RIR

Boston Lobster Chilled Cooked Prawn
BONE O EE5EER

Australian Mussel Snow Crab Leg

BEDE

Mixed Green Leaves Salad

XK BN > MW EEE

Sweet Corn, Cucumber, Bell Pepper, Mushroom
AZAREHE » HEM

Japanese Sweet Potato, Cherry Tomato
BEREMEDLE

Roasted New Potato Salad with Herbs
EHRDE

Waldorf Salad

LD

Caesar Salad

LRENDEEEBERIT AT

Beef Pasta Salad With Honey Mustard Dressing
EEE AR > SEEDEORET

Baby Spinach Salad with Parma Ham & Balsamic
Dressing

FESRR S BRXIFE
Assorted Sashimi Vegetable Tempura
MIREE A&

Assorted Sushi

SRR » FRIRIER
Sesame Octopus,
Whelk with Chili Sauce

Assorted Skewer in
Japanese Style

BRBETEEHS

Double-boiled Chicken Soup with Cordyceps Flower
and Snow Fungus

EHSES

Mushroom Cream Soup

[N g TRy S & o

Served with Selection of Bread Roll and Butter

AL EEFL 5
Barbecued Whole Suckling Pig

« FRINEE R TR EEMINE -

AXEER

XOBEZFTFH®RIC

Wok-fried Scallop, Prawn and Vegetables with XO
Sauce

BERHE

Roasted Chicken with Herbs

REEARERSERT

Baked Atlantic Cod Fish with Champagne Cream
Sauce

BRERANEEES BT

Pan-fried Sole Fillet with Herb Butter Sauce
ABE4 R

Braised OX Tail with Red Wine Sauce

BENZE

Fried Pea Sprout with Conpoy

EKEABADR

Fried Rice with Egg White and Crab Meat

S B RE

Braised Noodle with Enoki Mushroom and Conpoy

BT R F I

Roasted Angus Sirloin Beef with Gravy

FEPERE

Sautéed Slice of Potato Lyonnaise

FARRE D HE ik

Sautéed Broccoli and Chantelle Mushroom
EXEREEREE

ERESITER Vanilla Créme Bralée

Blueberry Cheese Cake ke s E

EANELER Coconut Cream with

Tiramisu Purple Glutinous Rice

B AR and Sesame Dumpling

Black Forest Cake EERBE

AT T R Fresh Fruit Platter

Matcha and Red Bean Cake E#&

T RSB lce Cream

Yuzu Mousse Cake 1SS

8 Coffee and Tea

Mango Pudding

SUNEFEREMAETAK « KRBT« BRAREE
3-hour unlimited serving of soft drinks, chilled
orange juice, mineral water and beer

FREEROFREIN—REE « REREHEE

« XBRAGREARGNR - BRARATSBEIMNE « AXAHHEBEE2022F6 A30H
+ Surcharge applies on special and festive days < All prices are subject to 10% service charge «+ Minimum charge is required

+ Terms and conditions apply « Prices may change in accordance with market conditions -

The offer is valid from now till 30 Jun 2022



Western Banquet

‘oo

SHCS R R IR
Caesar Salad with Tiger Prawns

BEESHEHER
Baked Snails with Herb Butter Sauce
with Mashed Potato

RS

Lobster Bisque
2% £33 Main Dish ~23&

ERIB ZAASH 4R (60g)
Pan-fried Japan A5 Wagyu Beef Rib Eye (60g)
with Seasonal Vegetables and
Chanterelle Mushroom

5 Or

RELRBEESERT
Baked Atlantic Cod Fish with
Champagne Cream Sauce
with Baby Carrot and Brussel Sprout

MRTIHA
Assorted Cheese Platter with
Walnut and Dried Fruit

RO NWEBEREREEET
Chocolate and Pear Charlotte with Vanilla Sauce

B B2 Wk = 2%
Fresh Brewed Coffee or Tea

Qo2

« FRINEER TR KM NE -

PrEE B OF WA —REE -
- REBIERRARDHR - BERAEETSERMSEE -

AXEER

Qe

R E
Lobster Salad

BEAMA
Boiled Abalone in Japanese Style

SERERS
Cream of Wild Mushroom

$E LB E BRI R T
Roasted Bresse Chicken with
Morel Mushroom Sauce

E RIS
Pan-fried Duck Liver
with Port Wine Sauce

ERTE
Lime Sorbet

2% X% Main Dish &

EEESF I
Roasted U.S. Prime Rib
with Sautéed Potato and Seasonal Vegetables

5 Or

REBEFLEADFEERRETREY
Char-grilled Iberian Pork Chop served
with Penne Pasta in Teriyaki Sauce

5 Or

ERIBER AU & T FHHUD D
Pan-fried Sole Fillet with Pumpkin,
Mango and Red Pepper Salsa

ERARMEBET
Baked French Apple Pie with Vanilla Sauce

B 22 p gk = 2%
Fresh Brewed Coffee or Tea

e~ NP

REREEE
B HHHRAARZE202246A30H

« Surcharge applies on special and festive days <« All prices are subject to 10% service charge

« Minimum charge is required < Terms and conditions apply

« Prices may change in accordance with market conditions « The offer is valid from now till 30 Jun 2022



